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Foods pwctical examinations test skill in methods of procedure 
and ability to judge products according to established standards 
I T IS far better to fail a foods practical examination than to fail the first job for lack of practical ex-
perience. "Students have not had sufficient opportun-
ity to acquire skill," say home economics employers. 
"Therefore the more practice that students can have 
in both home and school, the better equipped they 
will be to fill jobs satisfactorily." 
These employers put a high standard of performance 
first, not just a standard of theoretical knowledge. 
"Theory never satisfies cash customers. Excuses such 
as, "Oh, dear, I know the meat is not cooked as it 
should be today, but you see-' may pass muster in the 
home but not in business. Until a student has instilled 
in her an unshakable necessity for standards, has set 
them high and has acquired an ability to keep them 
there, she cannot expect to succeed. Too frequently 
the acceptance of mediocrity in performance is consid-
ered passable." 
Because of these facts, each student in home eco-
nomics is required to do a Home Project which consists 
in preparation of family meals, including the plan-
ning and buying, for two weeks. She is encouraged to 
get practice in preparing individual foods before be-
ginning her actual project, to develop skill in prepara-
tion so that during the meal preparation she can con-
centrate on the meal as a whole, rather than being so 
involved with the preparation of the separate foods. 
Because the student follows up her food-preparation 
courses with meal-planning, these two weeks of prac-
tice make her more understanding of meal-planning 
problems. The detailed report of the project required 
is used as a basis for changes made in class instruction 
and in the project. 
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High standards are essential for work in 
the foods world) says Winnifred Cannon 
The reports include such information as 
menus planned, number of family members, 
cost of food per person, kind of fuel used and 
problems encountered. A parent, too, is asked 
to fill out a part of the report, concerning the 
work done and the general workability of the 
project. 
The student is then tested for actual ability 
by a practical examination during which she 
prepares two products and takes a short ob-
jective examination to show her ability to apply her 
theoretical knowledge. Throughout the examination 
the student is known by an identification number to 
avoid the use of her name when the product is scored. 
To cope with superstition and nervousness, numbers 
13 and 23 are never given out. All women transferred 
with credits in beginning foods work are required to 
take this practical thus giving the staff opportunity to 
recognize an inadequate background. 
It is hoped that through the practical, the student 
will discover for herself whether she has had enough 
training in foods. It gives the entire food staff an 
opportunity to see if she has progressed sufficiently to 
continue her meal planning. 
When "domestic science" was introduced at Iowa 
State in 1872, the course consisted of a detailed dem-
onstration to the students of the preparation of a 
particular food product. For the next lesson, the stu-
dents were given materials for making the same prod-
uct without help. 
If the product was "standard"-a term unfamiliar 
to them then, no doubt-the day's lesson was success-
fully passed; if the product wasn't satisfactory, the 
student paid for the materials wasted, and the next day 
remade the same product, again paying for it if it 
wasn't successful, and so on. 
Out of these daily cooking-attempts have grown the 
smoothly run "foods practicals" of college renown. The 
first home project was begun in 1919, primarily to 
stress the importance of using as little equipment and 
time in preparing food as possible. But it has devel-
oped and grown along with the realization that two 
quarters of food preparation cannot begin to give stu-
dents the skill or the self confidence they should have. 
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